
DEPARTMENT OF COMM 
BUREAU OF FISHERIES 

STATISTICS OF FISHING INDUSTRY OF ALA! "+-- 

The company or individual receiving this blank is requested to supply the data called for herein and mail the statement to the Bureau of Fisheries, 
Wmhington, 1). C. (in the franked envelope provided for the purpose), aa soon as possible after the close of the fishing season. The law requires that reports 
of this character be  forwarded not later than December 15, and that they "shall be sworn to by the superintendent, manager, or other person having knowl- 
edge of the facts, a wparate blank form being used for each establishment in cases where more than one cannwy, salten;, or other establishment is conducted 
by a person, company, or corporation. " Attention is called to the fact that a heavy penalty is provided for failure to comply with the provisions of the law. 

H. M. SMITH, 
U. 8. Commissioner of Fisheries. 

Location of home office,------.-.-..-. 2017 L. C. Smith Building ---- - - - -  -------~.-----..-..._-.. .._._.______________---.----....-..-..---.---...---.---------.--.-.--.--.-...-----.-.------- 

Not owners of ahore property Value of plant, including land, buildings, and shore equipment, $ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

Cmt of operations, exclusive of wages, and value of vessels, boats, and fishing gear shown below $ ________ 60 2 __.__....___.__.______ 000.00 

VESSELS AlVD BOATS. 

Rapistem1 vessels. (Whether owned or chartered.) UnrMstered vessels, beats, and other craft. 

i Name. Ddgnation. 



SALMON AED TROUT PRODUCTS. 

Iwalities h h & .  ~ Setnes. 

DETAILED REPORT OF SALMO8 FISHING OPERATIONS, BY LOCALITIES AND APPARATUS. 
It b desired that this informatinn he prepared with aemmcy and detail, so far as the packem' record? ean by ressonah!e effort be made to furnish it. Diffe,rent streams in the m e  bav or 

Qrmd should l~wparatdyreprtcd $0 far as tne ratch rm properly bc crcdlted to each. Catche? not eerttunlyreferable to particular streams may be reported under the head of the bay, sound, 
or rcmm __ -. I Fishing seson- Number of salmon taken with each kind o'apparatus. I 

RALXBCT: 

Fresh (shipped) 

Fresh (sold locally) 

Frozen ........................................................... 
Fletched ......................................................... 

I 
I .................................................................... !--- -  

..................................................................... 

' -  ...................... 

;._-. ................... 
I 

Caho or silver .salmon: I 

Canned _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ' _ . . - . _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ l _ _ _ _  
COD: 

Vessel catch- 

Dry salted- ......................... I ............................................... 
Pickled ............................. I ............................................... 
Stocldish .......................................................................... I 
Tongues ______________._____________ __________._._._________ 

Cod-liver otl__________________ galls-- ............................................... 
Shore station catch- 

Dry salted .......................................................................... 
Picklcd ______________________________ ______.____________.____ 

Stockfish _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
Tongues _______._____________________ ______-_-__________.____ 

Cod-liver oil ___________________galls-- _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
C m n :  

Cases, +lb. cans _____Number _ _ _ _  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
Value _ _ _ _ _ _  . . . . . . . . . . . . . . . . . . . . . .  -. 

Cases, I-lb. fiat eansJ?umber _ _ _ _  ________________________ 
Value _ _ _ _ _ _  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  

-----___________________ 1 --_--____-_--__ 

L ........................................ .................. ........... ................. 

.................. I ................. .................. ......................................... 

.................... 

__.__.._._ ._ _ _ _ _  _._____ 

_________.________.____ 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
. . . . . . . . . . . . . . . . . . . . . . .  

__________.____________ 

. _. _ _ _ _ _  - _ _  _ _  _ _ _  _ _ _ _  - _ _  
__._._._______.________ 

. . . . . . . . . . . . . . . . . . . . . . .  

.--_-__--_---------- ........................................ ~ ._______________. . !  

........................................ / .................. I .... .................. ............... _j ............... .................... 
i i I 

Fresh .............. For fond _ - - _ _ - _ _ _ - _ _ _ I  

For bait 

Frozen.. __________For food 

........................................................... '._-_------- ....... .................. ................ j ................ .................... .................... 

........................ ~ ........................ 
! 

.............................................................. 

.................................... '._. .................... 

........................................ j ........................................................................ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ !  ................ i .................... I .................... 
i ............................................................................................. 

.............................................................................................. 
I 

Y 
_̂............ 

I 

.......................... Fertilizer tons-- 

Oil ................................ galls-- 

cgvisr ............................. 
Beleke 

ukalu ........................................................... 
Kippered 
Dried ..................... ...____________ 

Fertilizer ._._._._._________________tons-- 

Oil ................................ galls-- 

k 3 d O X :  

........................................ j ._________________! .................. ............... _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ !  ........................................................................ 

........................................ 1 .................. .................................... .................. ................................ 

' Total ............................ 1 
Humpbaek or pink salmon: 

........................ 

........................ ........................ I 1 

--------.-.-..----__.~~~; ....................... 

...................................................... 
................................................................................... 

__________......________ 

................................................................................ 
................................................ 
. . . . . . . . . . . . . . . . . . . . . . . .  ___________.____.______ 

............................................ 
I---- 

I I 1 ________________________________________: ._________________ i ._________________ I _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  ~ 
1 ________________I ________________ I . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . . . . . . . . . . . .  

~ I i 

Catch. 

Bpedas. mes. Total. Females. 

Bowhead ___-________________________ ...................................................... 
California gray __-__________________ ...................................................... 

c 

~. - 
~ 

Prcdncts. 

~ Items. Quantity. I Value. 

i Oil, body .............................. @Is_ ................................................ 
Oil, sperm ............................ -galls-- ................................................ 

-. ~ - 

Dollv 

trout. 
How prepared. fjF$.r Red or sockeye. or':'$% Coho or dlwr. Chum or keta Humpbsck or pink. 

CANNED: 

.............. ................................ 

..... .................. 

B 

MED CURED: 

Value ___________ _ _ _ _ _ _ _ _ _ _ _ _ _ _ I  

...................................... ...................... .................. 

PICXLED: 

DRY BALTED ______________Number of fish-- ...................... ....... 
Ponnds ......... ................ .................. ................ .............. 

Value ...................... ................ .............. 

' FROZEK .................. Nnmberoftish-- 

...................... ............. .............. ................. 
.................. ....................................................................... 
.................. 

.......... ...................... ........ ...................... .............. .................. 
i ! 

Pounds I 

value 

SHIPPED FRESH ___________Number of fish-- 

Pounds 

Value 
i 

~ 

HALIBUT, COD, HERRIXG, AlVD MINOR SALMON PRODUCTS. 

I Pounds. j Value. How prepared. 

, 
I . .  i .  " - .  .. Pickled, Scotch cure (in half-barrel?) _ _ _ _ _  _ _  

PirMed, Seotcheure (in full bareis) 

................. Pickled, Nolxwgianruo n n n 

recies. 11-u.a 



C 

Xinced clams. 

/ 

ADDITIONAL OR EXPLANATORY INFORMATION. 

-- - -  




